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Bear Claws 


1 (8-oz.) can refrigerated crescent 
dinner rolls 

%4 tsp. almond extract 

Sugar 

1 egg white, slightly beaten 

Sliced almonds 


e Unroll crescent roll dough into one 
large rectangle; firmly press perfor1- 
tions together to seal. Cut into 6 (4x3'4”) 
rectangles. 

e Mix together almond extract and 
3 tblsp. sugar. Sprinkle evenly over rec- 
tangles and press into dough. 

e Starting at one long side, roll up each 
rectangle. Place, seam-side down, 3” 
apart, on greased baking sheet. 

e Make 4 evenly spaced, crosswise cuts 
halfway across width of each roll. 
Curve ends of each to form a fan shape 
that resembles a claw. 

e Brush each claw with egg white and 
sprinkle with almonds and additional 
sugar. 

e Bake in 350° oven 15 minutes or until 
golden brown. Serve warm. Makes 
6 bear claws. 

Per bear claw: 155 calories, 3 g protein, 
7 g fat, 23 g carbo., 0.6 mg calcium, 
515 mg sodium, 0 mg chol. 


